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Housekeepers'  Chat 


Wednesday,  Dece  r.berf  25,  1928. 


Subject:  "Appetizing  Nut  Dishes."  Program,  including  menu  and  recipes,  from 
Bureau  of  Home  Economics,  United  States  Department  of  Agriculture. 


Bulletins  available; 


"Aunt  Sammy's  Radio  Hecipes. 
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I  have  made  a  list,  this  morning,  of  the  various  ways  in  which  nuts  can 
be  used  in  combination  with  other  foods-    Doubtless  you  will  have  nuts  left 
over  from  the  holiday  dinners.     There  are  so  many  ways  in  which  nuts  may  appear 
on  the  table  —  to  enrich  and  give  variety  to  the  diet.    Nuts  are  rich  in  fat; 
therefore,  the  other  ingredients  of  a  meal  at  which  nuts  are  used,  should  be 
carefully  selected,  to  avoid  too  rich  a  coribination  of  foods. 

My  list  of  foods  in  which  nuts  can  be  used  includes  Sandwiches  and 
Salads;  llut  Breads,  Cakes,  and  Cookies;  Foultry  Stuffings;  and  Desserts  and 
Sweets. 

First,  we'll  consider  Sandwiches  and  Salads.     It's  a  good  plan  to  keep 
a  jar  of  shelled  nuts  on  the  emergency  shelf,  for  sandwiches  and  salads.  Nuts 
are  good  in  almost  any  kind  of  sandwich.     G-ood  sandwiches  for  the  school  lunch 
box  are  filled  with  chopped  nuts  and  raisins,  dates,  figs,  or  prunes.  Other 
favorite  sandwich  fillings  are  nuts  and  olives;  nuts  and  cottage  or  cream 
cheese;  and  nuts  with  maple  or  plain  brown  sugar.    Home-made  peanut  butter  is 
a  tasty  sandwich  filling.    To  make  it,  put  the  roasted,  shelled  peanuts  through 
the  meat  grinder,  and  then  stir  in  enough  cream,  or  rich  milk,  to  make  a 
mixture  which  will  spread  easily. 

As  for  salads,  nuts  may  be  used  in  fruit,  aspic,  and  vegetable  salads, 
and  they  are  particularly  good  in  potato  salad.    A  cream  cheese  ball,  rolled 
in  chopped  nuts,  or  with  half  a  walnut  pressed  into  it,  makes  almost  any 
kind  of  a  salad  more  interesting.     Celery  stalks,  stuffed  with  nuts  and  cheese, 
are  often  used  as  a  salad. 

Now,  the  Nut  Breads,     They  may  be  yeast  breads  or  quick  breads,  made 
with  white  or  graham  flo-ior;  and  they  may  be  baked  in  a  loaf  or  in  the  form 
of  muffins,  gems,  biscuits,  or  buns.    Because  they  are  so  rich,  chopped  nut 
kernels  may  take  the  place  of  some  of  the  fat,  in  a  batter  or  dough  mixture. 
Cakes  and  cookies  with  nuts  mixed  into  them,  used  on  top,  or  in  the  fillings, 
are  too  numerous  to  mention. 

As  for  poultry  st\iffings;  chestnut  stuffing  is  a  favorite  for  turkey 
and  chicken;  peaan  stuffing  for  turkey  has  long  been  used  in  the  south;  and 
walnut-celery  stuffing  for  chicken  is  another  favorite. 

Fruit  cup  and  fruit  gelatins  may  include  nuts.    Bavarian  cream  is 
especially  good  when  chopped,  roasted  almonds  are  mixed  through  it.     All  the 
combinations  of  ice  cream  with  sweet  sirups  or  sauces  and  chopped  nuts,  common- 
ly called  sundaes_,  can  be  made  easily  at  home.     There  are  all  sorts  of  candies 
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made  with  nuts  —  peanut  brittle,  pecan  pralines,  walnut  taffy,  butternut 
maple  creams,  chocolate-covered  brazil  mjts,  are  only  a  few  of  them.  Dates 
and  prunes,  with  the  stones  removed,  make  a  nice  confection  when  stuffed  with 
v/alnuts  or  other  nut  kernels. 

Vrnile  r,-e're  on  the  subject  of  nuts,  would  you  like  to  write  a  recipe 
for  peanut  Sutter  and  Tomato  Soup?    This  is  a  soup  which  appeals  especially 
to  children  —  and  it's  good  for  them,  too.     A.s  you  probably  know,  peanuts, 
botanically  speaking,  are  not  nuts  at  all,  but  lee:-ames,  and  a  member  of  the  same 
family  as  beans  and  peas.    This  soup  is  very  easy  to  make. 

Jive  ingredients,  for  peanut  Butter  and  Tomato  Soup: 

1-  1/2  cups  tomato  juice 
1/2  cup  peanut  butter 

1  teaspoon  salt 

1  teaspoon  paprika,  and  * 

2-  1/2  cups  boiling  water 

Check  the  five  ingredients,  for  Peanut  Butter  and  Tomato  Soup:  (Repeat) 

A.dd  the  tomato  juice,  gradually,  to  the  peanut  butter.    When  smooth, 
add  the  seasonings,  and  the  v/ater.     Simmer  for  10  minutes,  and  serve  with 
toasted  crackers,  or  toasted  pieces  of  bread. 

I'low  you  may  rest  a  minute,  before  you  write  the  menu.     In  the  meantime, 
I'll  ansv;er  a  couple  of  gj.estions. 

Jirst  question:  "Is  there  ariy  kind  of  a  budget  cook,  printed  by  the 
government,  v/hich  has  blank  pages  for  keeping  accounts?" 

There  is.     The  Household  Acco-unt  boorc  may  be  bo^ught  for  fifty  cents 
from  the  Superintendent  of  Documents,  Goverriment  Printing  Office,  Washington, 
D.  C.     The  exact  title  is  "Record  of  Family  Expenditures."    Don't  forget  to 
send  your  fifty  cents,  to  the  Superintendent  of  Documents,  Government  Printing 
Office,  Washington,  D.  C. 

Next  question:     "Can  you  tell  me  the  prices  of  osnaburg,  the  inexpensive 
cotton  material  which  is  being  used  so  much  now  for  curtains,  and  so  forth." 

I  am  sorry  that  I  cannot  give  you  the  prices  of  osnaburg,  which  is  some- 
times sold  under  the  names  of  G-reenville  Cloth,  and  Almanac  Cloth.     It  is 
being  sold  by  one  of  the  big  mail  order  com-Danies,  and  also  by  one  of  the  big 

chain-store  firms.     I  saw  an  attractive  room  done  in  osnaburg  this  week   the 

curtains,  couch  cover,  table  runner  and  cushions  were  made  to  m.atch  —  plain 
colored  osnaburg,  trimmed  in  bands  of  a  very  bright  cretonne. 

llo  more  questions,  today.     The  main  dish  on  the  menu  is  a  combination 
of  Scalloped  Onions  and  peanuts,  and  in  justice  to  the  Menu  Specialist,  I'll 
have  to  tell  you  how  it  happened.     You  see  I  wanted  a  special  menu  today,  with 
nuts.    When  I  suggested  my  favorite  nut  dish  —  Scalloped  Onions  and  peanuts, 
the  Menu  Specialist  looked  s^orprised. 
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"It  goes  against  my  sense  cf  the  eternal  fitness  of  things,  to  suggest 
onions  and  peanuts  for  Christmas  week,"  said  she,  "cut  —  if  you  think  o'or 
radio  friends  vrould  like  this  dish,  we'll  have  it,  with  a  good  Eate  Pudding 
dessert."     So  that's  how  it  happened. 

Here's  the  menu:     Scalloped  Onions  and  peanuts;  String  Beans;  Pickled 
Beets;  Hot  Biscuits;  and  Pate  Padding. 

Here's  how  you  prepare  the  Scalloped  Onions  and  peanuts,  with  these 
ingredients : 

4  to  6  medi"'am-sized  onions 

1/2  to  3/4  cup  peanuts,  chopped,  and 

1  cup  thin  cream  sauce,  made  with  1  tablespoon  flour,   1  tablespoon  butter, 

and  1  cup  milk. 

Once  more,  the  ingredients:  (Repeat) 

Cook  the  skinned  onions  in  boilir^g,  salted  water,  until  tender.  Then 
drain  the  onions,  and  slice  them  with  a  sharp  knife,    place  the  onions  in 
layers,  in  a  greased  baking  dish,  or  the  nev.-  cassercla  you  got  for  Christmas, 
cover  each  layer  of  onions  with  the  cream  sauce  and  the  peanuts,  and  continue 
thus  until  all  the  ingredients  are  used.     Then  cover  the  top  with  buttered 
crumbs,  and  bake  in  a  moderate  oven,  -until  golden  brown.     Serve  from  the  baking 
dish. 

The  recipe  for  Date  Pudding  is  in  the  Radio  Cookbook,  on  page  5S,  so 
I  shall  net  repeat  it . 

The  menu,  again:  Scalloped  Onions  and  peanuts.  String  Beans,  Pickled 
Beets,  Hot  Biscuits,  and  Late  pudding. 


Tomorrow;     "How  to  Wash  Silk  and  Wool." 


